ROSSO DI SETTE
FRATELLI

MERLOT
ESTATE - SONOMA CARNEROS
2008

Harvest Date: October 5
Brix at Harvest: 24.5

pH: 3.83
Titratable Acidity: .61g/100ml
Residual Sugar by weight: .40%
Alcohol volume: 14.5%
Cases Produced: 1468
UPC: 8991650

gy wye Tk 9 o

Vineyards

This wine was almost entirely cra

than 18 inches) clay and loam.

Fermentation and Aging
Grapes are handpicked and de-stemmed without cr
handling minimizes extraction of the bitter elements in

stems. Grapes are pumped to a stainless tank and inoc

maximum of 85 degrees and the wine is presse
fermentation is completed in the primary fer
then racked and moved to barrels (approxim

American oak) and aged for 18 months.

Winemaker’s Comments
Jacuzzi Rosso di Sette Fratelli has layers
green olive work ﬁogether to create
smooth wine finishing with silky tan

24724 Arnold Drive, Sonoma, CA 95476 www.jacuzziwines.com



